Introduction
In the literature the vitamin content of mushrooms varies much according to study, species, habitat,etc., the results conc erni ng even the same vitamin being rather contradictory (Block et al. 1953 , BBtticher 1968 , Litchfield 1964 , Mlodecki et al. 1973 . According to Karosiene (1973 Karosiene ( , 1974 ) the thiamine content of fresh Boletus varies from 1.55 mg to 11.7 mg per 100 g and that of dried B. acaber is 0.89 mg/100~ Generally speaking, mushrooms are not held to be any excellent sources of vitamins, although they may be significant in some special conditions, for example in vegetarian diets .
Since there did not exist any investigations concerning the vitamin content of Finnish edible fimgi, analyses were started by determining the thiamine content of some wild and cultivated Finnish mushrooms in the summer of 1976. All dried mushrooms were stored in polyethylene bags at room temperature.
Materials and methods

Mushrooms
The thiamine content of mushrooms was determined by the fluorometric method of AOAC (1970) . The yield was 9~±1.9% when a known amount of thiamine was added to a homogenized mushroom preparation.
Results and dis cussion
The thiamine content of fresh wild mushrooms varied between 1160 ~g/100 g d.m. in L. necator and 430 ~g/1 0 0 g d.m. in T. portentosum (Table 1 ) . The caps contained more thiamine than the stipes (Table 2) , as has been reported also by Karosiene (1973 Karosiene ( , 1974 for BoLetus. .... 
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The content of thiamine in freeze-dried and drum-dried mushrooms was on the average lower than in the fresh ones, from 30 to 70 per cent of the amount found in fresh mushrooms (Table 4) . Straight conclusions of t he effects of freezing on the thiamine content of fresh mushrooms cannot be made on the basis of these experiments, because frozen mushrooms were not from the same place as the fresh ones. The gradual decre a se in thiamine when mushrooms are stored in freez e r may be due to cell breathing, which occurs although slowly , even at freezer temperature .
It is indeed a fact that the thiamine content may increase during star ge at refrigerator temperature, ~hich rarely occurs to any vitamin in foodstuffs generally. Karosiene (1973 Karosiene ( , 1974 has reported that old Boletus contain less thiamine than the young ones due to dropping of spores, which are rich i~ thiamine. Some kind of ripening may explain the increase of thiamine in fresh mushrooms stored in refrigerator and of Agaricus and Boletus in freezer. However, the dependence of changes in thiamine content on the mcygen and carbon dioxide pressure in the package should be studied.
On the basis of these results, mushrooms are a fairly good source of thiamine, the content corresponding to that found in pork, peanuts and rye bread. Before evaluating the real nutritional value of edible fungi, however, the losses occurring in food preparation should also be investigated.
